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form fitted into the milk pipe-line from the apparatus to the dairy, the milk being cooled as it passed from the cow to the churn. This would prevent air-borne contamination and it is understood that experiments in this connection are in progress. A development on these lines is the Gascoigne Vacuum Milk Cooler shown in Fig. 113. With this apparatus, milk is under vacuum for the whole period during which it is being conveyed from the cow to the churn and no mechanism or valves are used. A milk overflow device is provided in the receiving chamber to prevent any risk of the
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vacuum pump becoming flooded. The milk is self levelling in all churns so that over-filling is impossible. Any type of surface cooler can be employed and it can be sterilised in position, the external casing forming a sterilising cover for same, while similarly, standard churns can be used.
A novel form of milk cooler, known as the " Turnus " Cooler and, Aerator, which is an inverted form of immersion cooling, and is shown in Fig. 114, can now be obtained. The apparatus which is designed to fit into the necks of churns of normal capacities, takes the form of a circular rotor constructed of rustless aluminium alloy, to which are attached two stainless steel blades or agitators operating on ball bearings. When placed on the churn, the outside casing of the rotor acts as a lid, the blades projecting